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Introduction



Helpful Equipment


Here are the most useful sizes of baking tins, most of which are used in this book. Heavier, better quality baking tins conduct heat more efficiently than anything thin and flimsy. They also have a longer life.


Large baking tray


A baking tray that just fits comfortably inside your oven can be used for all kinds of bread and biscuits and scones.


Standard 20cm (8in) square brownie tin


This is a really useful size and shape for brownies and small tray bakes.


12-cup muffin tin


As well as muffins this is perfect for buns, rolls, fairy cakes and deep-filled tarts.


12-cup mini-muffin tin


A couple of these are useful for tiny cakes and tarts.


12-cup tart tins


It’s useful to have a couple of these for tarts, mince pies and small quiches.


Loose-bottomed cake, sandwich and flan tins


It’s handy to have the following sizes:


18cm (7in) cake tin; pair of 18cm (7in) sandwich tins; 20cm (8in) cake tin; 20cm (8in) flan tin; 23cm (9in) cake tin – particularly if you make your own Christmas cake.


Loose-bottomed 10cm (4in) tartlet tins


Often sold in packs of six, these are perfect for elegant individual fruit tarts and also for individual quiches and savoury flans.


Mini loaf tins


Often sold in packs of four, these are brilliant for sweet, dinky, little loaves of bread and bar cakes. It’s useful to have 12, but they’re not cheap so it’s worth knowing they hold the same amount of mix as the cup of a 12-cup muffin tin – enabling you to make a mixed batch.


Look after them carefully to keep them in good condition: instead of scrubbing them in hot soapy water or throwing them in the dishwasher, it’s usually possible to clean them perfectly well by wiping with kitchen paper.


Ceramic baking beans


Treat yourself to some proper ceramic baking beans: two tubs would be ideal. Ceramic baking beans conduct the heat more efficiently than dried peas or beans when baking pastry flan cases blind. They help to conduct heat to the inside of the pastry case as well as weighing it down and supporting the sides.


Oven Temperature Conversions


 






	Mark 1


	275ºF


	140°C







	Mark 2


	300ºF


	160°C







	Mark 3


	332ºF


	170°C







	Mark 4


	350ºF


	180°C







	Mark 5


	375ºF


	200°C







	Mark 6


	400ºF


	220°C







	Mark 7


	425ºF


	230°C







	Mark 8


	450ºF


	230°C







	Please be aware that individual oven performance varies greatly.








Measurements


Both metric and imperial measurements are given for the recipes. Follow one set of measurements, not a mixture of both, as they are not interchangeable.





1. All Kinds of Tea Time Occasions



Afternoon Tea had very aristocratic beginnings. Although tea drinking started in Britain in the 17th century, sitting around, drinking tea with cakes and delicate little savouries came later.


By the 19th century, among the upper classes, lunch was served at midday and, for various reasons, dinner had become a very late meal: 8 o’clock at the earliest, with nothing in between. Ladies were obliged to order a pot of tea during the afternoon along with a little something to keep them going. Eventually, friends and family were invited and the concept of Afternoon Tea began. And so it became a convivial opportunity for the ladies of the house and their friends to relax together and chat, as well as to stop their blood sugar levels from plummeting!


A kettle would be boiled on a small spirit stove near the tea table and the lady of the house would make the tea in a silver or bone china teapot. The food would be very delicate and refined: thinly cut bread and butter, cucumber sandwiches made with the slenderest slivers of peeled cucumber, dainty cakes on a pretty cake stand, and possibly something toasted in a covered silver dish served during the cold days of winter.


High Tea, on the other hand, came about out of necessity, once the Industrial Revolution had turned the majority of working people away from their home-based jobs and into the factories and mills. It was a substantial meal for the whole family at the end of a hard working day, as hearty as funds would permit, and brought to the table with the minimum of effort and accompanied by cups of strong tea.


Most of the family members would very likely have been working all day and would arrive home tired and hungry with little energy or inclination, or even a hot stove or fire, to cook.


During the 19th century tea had come down in price and was first drunk by the working classes as a precious treat, but as prices fell even more it turned into a household staple and was drunk at every mealtime, and often in between as well.


Afternoon Tea is so called because it is based around cups of tea taken in the afternoon, but why is High Tea called High Tea? It may very well be because whereas Afternoon Tea was taken whilst sitting in low easy chairs and sofas, with everything set out on small tables, High Tea was eaten whilst sitting ‘up’ at a full size table on a hard chair or bench.


Maybe, it was because the plates were piled high as working people tucked into their main meal of the day!


Afternoon Tea is usually served earlier in the afternoon, towards 4 o’clock. It is based around ‘finger food’ although special little cake forks can be used for creamier cakes and pastries. You may also have small ‘tea knives’ if toast and the spreading of sweet or savoury toppings is involved.


High Tea is served much later, from 5 o’clock, but usually around 6 o’clock. It is partly based around food eaten with a knife and fork: in fact High Tea is sometimes referred to as a ‘Knife and Fork Tea’ or a ‘Meat Tea’. Typical dishes served for High Tea, depending upon the household budget, could be: cold meats, particularly ham, and meat pies such as pork pie or pasties, often served with pickles or relishes; fish, maybe fried fish or kippers; or dishes with cheese or eggs; and plenty of bread in the form of thickly sliced bread and butter, rolls or toast or toasted crumpets, muffins and fruit breads. There might be a cake component to round off the meal. Later, tinned fruit and tinned fish became popular as well.


For some of us, the last meal of the day is still thought of as ‘tea’. Others may call it dinner, supper or the evening meal.


MIL or MIF? Milk in first? Milk in last?


This is a complete minefield. Many people feel that the tea should be poured first with milk added afterwards, and this is the only civilised way to serve tea. Some of us feel that the milk should be poured into the cup first and the tea poured on top, as this way the milk and the tea ‘blend’ better and you can tell instantly ‘if the colour is right’. There is also talk of the hot tea slightly ‘scalding’ the milk when you do it this way; some people say this improves the taste, others say it doesn’t.


There is also the possibility of the hot tea cracking the (usually surprisingly robust) bone china cups, which could become very cold in the unheated houses of the 19th century and therefore vulnerable to the action of the hot tea upon them. In some cases this view could lead to milk in first to prevent the cup from cracking. In others, possibly, it could be milk in last, to show that a few cracked cups here and there were of little consequence as you could buy new ones whenever you felt like it!


Which milk?


If you are taking milk in your tea, now that we have so many types to choose from, which milk should you choose? Many of us feel that full cream or whole milk is too creamy, skimmed milk is too watery and semi-skimmed milk is just right.


Who’s Mother?


Generally, the woman of the house is in charge of the teapot and pours everyone’s tea for them. If there is no woman of the house or tea is taken out, in a tea shop or hotel perhaps, somebody will be chosen to pour the tea and be ‘Mother’. That person will then be in sole charge of the teapot throughout the meal and nobody else should try to pour from it. ‘Mother’ should be on the alert to the possibility of the others in the party wanting their cups refilled and should be the one to add more hot water to the teapot as necessary.


Picnic Tea


A picnic is really any kind of combination of food and drink enjoyed outside. It can be a grand affair with enormous wicker hampers and proper china and glassware, but it is more usually fairly informal and simple. It’s more likely to be sandwiches and cake with flasks of tea and bottles of soft drinks eaten on a rug spread on the ground.


The great British picnic conjures up childhood memories of sandy sandwiches on the beach sheltered by a stripy windbreak – not so much to protect you and your food from the wind but from all the beach balls whizzing about.


These days, you can arm yourself for a picnic with every type of equipment you could possibly want: cool boxes and freezer blocks, a staggering array of bright and cheerful unbreakable cups and plates, wide-necked flasks, folding chairs that aren’t too heavy and are actually comfy, little pop-up tents and sun shades, waterproof rugs and, instead of the old soapy flannel in a plastic bag, you can take wet wipes and hand gels.


TV Tea


Although slobbing out in front of the TV for every meal is definitely not to be encouraged, there is something very cosy and relaxing about a companionable family tea in front of the TV. The key is that you watch a programme or film that you all enjoy, the tea things spread out on the coffee table within easy reach.


If it’s winter, you might have a fire to sit round as well. When it’s chilly and dark outside and you are all tucked up inside with the curtains drawn, toast and toasted crumpets are a particularly welcome treat. There is nothing to stop you bringing the toaster in on a tray rather then dashing backwards and forwards to the kitchen.


You might like to try some savoury spreads and potted meats: the Original Cheddar Spread is fabulous on crumpets, the Potted Meats and Fish Pastes, great on hot buttered toast.


Cricket Tea


The gentle thwack of leather on willow, perfect blue summer skies, stripy deck chairs, players in cricket whites alternately standing around expectantly or breaking into a sudden run, the pavilion in the distance with the promise of tea . . .


A typical cricket tea is intended to be eaten milling around with a plate in one hand and might consist of: plates of sandwiches cut into triangles and resting on their backs – maybe garnished with tomatoes cut into quarters, possibly some miniature Melton Mowbray pork pies or some really good sausage rolls, scones split in half with jam and a dollop of cream already on them, chocolate cake, lemon cake and fruit cake – all cut into slices, and some mixed pastries such as jam and lemon curd tarts.


If you are providing ham sandwiches and pork pies, don’t forget to put some mustard on the table.


Cream Tea


The cream tea is such an English tradition: lovely light scones, thick cream (preferably clotted) and strawberry jam, all served with a generous pot of tea.


The way a cream tea is served is practically as important as the food itself. It should be very traditional, either at a refined tea table with a silver or bone china tea pot and delicate cups and saucers, or cottagey and countrified with pretty, mismatched china and a jug of garden flowers on the table, all jostling for space with the little glass dishes of cream and jam. And if the weather is nice, what could be more perfect on a summer’s day than a cream tea served outside in a (wasp-free) country garden?


[image: image] A note on jam
The quality of the jam is just as important as the scones and cream. Many a cream tea has been a bit of a let-down when a jellified blob of something, corresponding to no known fruit, is found lurking in the jam dish.


Strawberry jam, preferably homemade, is the most traditional choice. A few sliced strawberries on the side, freshly picked and still warm from the sun, are always appreciated.


Strawberry Tea


There’s nothing like a strawberry tea in the garden on a balmy day in early summer. It’s like a kind of super cream tea with added strawberries. You can serve plenty of Scones, with Strawberry Jam and cream with bowls of strawberries as well.


Blackberry Tea


Sometimes, you don’t quite want to let go of the summer: even though the school holidays are just about over and the strawberries are long gone, you might fancy a bit of a tea party in the garden before autumn sets in. What you can do is have a blackberry tea.


If you are near a blackberry patch you can start off the proceedings by going blackberrying and then come back to a tea with a bit of a blackberry and early autumn theme.


Instead of strawberry jam with your scones, you could have blackberry jelly or crab apple jelly and make a sponge cake filled with blackberry jelly and lemon buttercream. An apple cake would also go down well. With any luck you’ll catch some late summer sunshine!


Relaxed Chatty Tea


This is mainly a fantasy as, in the real world, all the people you would like to get together for tea and cakes and plenty of undisturbed talking one afternoon are all far too busy. You are probably far too busy yourself.


Anyway, in this fantasy, all your favourite friends are gathered together, without a care in the world, all chatting away and eating delicious cakes and drinking tea. You’ll have all your best crockery out and there will be flowers on the table. No one will be on a diet or have a food allergy and no one will have to rush off. If there are any children in the party, they will be sweet and funny and behave beautifully and any babies will sleep peacefully, waking up occasionally to gurgle adorably for a few moments before snoozing off again.


Here are some suggestions as to what to serve in case you ever do manage to pull off such an event. You never know, it could happen – on a special birthday or anniversary perhaps!


You may just want to have tea and cakes or you may want some delicate little savouries as well. Make sure you provide your friends’ favourite things but you may like to include some of the following:


• Delicate, crustless sandwiches cut into triangles – possibly Egg and Cress, Smoked Salmon, Cucumber or Cream Cheese and Cucumber


• Something chocolatey – a large Chocolate Cake to cut up, Little Chocolate Cakes or Chocolate Butterflies or Brownie Buns


• Something lemony – a large Lemon Sponge to cut up, Lemon Drizzle Cake or Lemon Curd Tarts


• Strawberries during the summer – either in little bowls with a jug of cream to pass round, or simply arranged on a plate with any larger ones cut in half, or Strawberry Tarts


• You may also like to include some Scones, already split and spread with jam and a dollop of cream, or possibly a few Pastries or some Homemade Meringues


• You can have a large pot of tea on the go: Earl Grey, perhaps, and put out an array of fruit or herb teas in the kitchen and let people make their own if they prefer something else.


Tea in the Garden


If you have a fairly secluded plot there is nothing nicer than tea in the garden on a summer’s day: lazing around, with tea and cakes and cooling drinks, chatting to family and friends, the birds singing away in the background. Sometimes, during the darkest days of winter, you might imagine yourself having tea in the garden practically every day when summer finally comes. In reality, the weather can prevent you doing this very often at all, so at the very first sign of any sunshine in late spring get out there with your teapot and make the most of it!


Nursery Tea


The late Victorian and Edwardian eras were the golden age of Nursery Tea with Nanny. It conjures up a cosy picture of clean, happy children tucking into wholesome boiled eggs with soldiers and mugs of milk, a dappled grey rocking horse and a row of dolls and teddies not far away.


Before Queen Victoria came to the throne, childhood could be very short, and after babyhood children were often treated as young adults. Working-class children would work to help the family as best they could and children from more privileged backgrounds would be expected to adopt the manners of their elders. Whatever you feel about nursery life possibly being segregated from the rest of the household, at least it meant children were more able to be children: to have their own space to play and learn in and interesting toys and light-hearted books. Not all parents left their children with nannies all the time and Nursery Tea was often an opportunity for parents and children to be together.


Although Nursery Tea is an upper- and middle-class institution, the food has more in common with the working-class High Tea. It is the last meal of the day. This is a ‘tea’ where no actual tea is served: although Nanny and visiting parents would no doubt have taken the opportunity to have a cup of tea, the children would have drunk milk or water.


The children would have eaten a more substantial lunch and tea would be a lighter but still sustaining meal of something like boiled eggs and soldiers or bread and butter, little sandwiches (with the crusts left on, to make your hair curl), bread and butter and jam, buttered toast, currant buns and maybe a little cake or biscuit too.


Today, if we use the term at all, we just mean a meal at the end of the day for small children whose bedtime is still relatively early.


Children’s Birthday Tea Party


Quite often a birthday party at home is for a fairly large group of very young children or a smaller group of older ones. Sometimes, for a few birthdays in between, children may go through a stage of preferring to be taken out for a ‘treat’ instead.


Younger children


Parties at home are great fun and always appreciated, but they can be hard work. Young children probably won’t actually eat a great deal. They will be too excited to concentrate on very much food and can be heart-breakingly fussy, so don’t knock yourself out by going overboard. Try to aim for a ratio of three quarters savoury to a quarter sweet and keep it fairly simple. Remember, homemade food is far better for young digestive systems than mass-produced stuff full of additives. Also you definitely don’t want a houseful of toddlers high on junk food to contend with! If you are aiming to eat halfway through the party, have some drinks on hand from early on as children can get very thirsty if there is a lot of activity going on.


Don’t forget the hungry mums and dads!


Parents often stay at parties for younger children and since parties are normally held over the lunch, or tea-time period, parents will be feeling a bit peckish themselves, so make sure you have made enough to feed them as well.


Suggestions include:


• Little Sausages on Sticks (avoid sticks for very young children)


• Easy Sausage Rolls


• Little Cheese Tarts


• Sandwiches: cut the crusts off and cut into four. Thinly sliced cheese, wafer thin ham, egg mayonnaise, Marmite, and jam, honey or marmalade all go down well with younger children


• Cheesy Biscuits


• Toasted Cheese


• Salady bits, grapes, strawberries


• Bread sticks are popular and not as salty and fatty as crisps. Lightly salted taco chips are also appreciated


As well as the birthday cake you can also have a selection of biscuits and small iced cakes and buns available. Most mums and dads agree: it is usually better to bring out the cakes after most of the savouries have been eaten!


Older children


Older children, on the other hand, can get very hungry indeed and eat an enormous amount. Popular choices might be a big pot of chilli or curry with plenty of rice, lasagne, shepherd’s pie, spaghetti bolognese, homemade pizza, homemade hamburgers with plenty of salad and relishes, toasted sandwiches or piles of sausages and mash. Crusty bread or garlic bread on the side is usually a good idea as are bowls of salad, grapes and taco chips.


Ice cream is usually a good choice for afterwards and it’s nice to have the traditional birthday cake with candles. Alternatively, you might have a chocolate cake or a pyramid of fairy cakes or even brownies (try the Chocolate Brownie Buns) with candles stuck in them.


[image: image] A note on plates
Paper plates can be a bit flimsy and food can slide off too easily, especially in the hand of an excited toddler. It’s better if you can to lay in a stock of cheerful coloured plastic plates that you can wash and use again and again for parties, picnics and in the garden.
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